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Who are we?

• Auxiliary
• Self-operated dining program
• Zero funds, university/state
• Operate dining as a business

• Business areas of Dining
• Residential
• Retail
• Catering
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Who are we?

• 5 Dining Centers
• 11 cafes
• 4 fast casual
• 3 markets
• 1 food truck
• Central bakery & commissary
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Who are we?

• 60 P&S staff
• 10 culinarians
• Registered Dietitian

• 150 fulltime employees
• Cooks, drivers, storekeepers

• 1,900 student employees
• Equivalent to >500 FTE
• $6M labor cost, 35%
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Who are our customers?

FY17 Total Revenue, $43.8M
• 75% meal plan revenue
• 89% of total revenue from students
• 43% Voluntary



ISU Dining

Waste Reduction Efforts

• Trayless service
• Composting 
• Diversion
• Menu planning and food production
• Food at First
• Additional efforts
• Education
• Future Plans
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Trayless Service
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Composting

• 4 food production locations

• Pre and post consumer waste

• Partnership with fraternity
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Diversion

• City of Ames, waste to energy system
• Standard items

• Paper, lightbulbs, cardboard
• Glass
• Pallets
• Uniforms
• Foodservice equipment
• Grease

• Bio Bus
• Local growers’ containers
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Menu Planning and Production

• Starts with a well built recipe
• Menu
• Forecasting
• Meal service

• Batch cooking
• Serving line worksheets
• Reuse of leftovers
• Repeat



ISU Dining

Menu Planning & Production
Standardized Recipes
 Production Unit
 Recipe Name
 Production Date
 Yield
 Portion Size
 List of Ingredients

 Advanced Prep
 Quantities

 Instructions
 Service Unit
 Distribution Date
 Number of Portions
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Menu Planning & Production
Forecasting
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Amount
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Food at First

• Ames based free meal program
• Perishable food pantry
• Food Recovery Network
• Donations supplied by ISU Dining

• Retail locations
• Academic breaks
• Catering

• Bagels
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Additional Efforts

• Bring Your own Cup program
• Pulpers
• Food insecurity on campus

• The SHOP
• Meal Share program
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Education
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Education
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Future Plans

• Pallet Wrap
• Catered events
• Review of packaging
• Straws
• University efforts
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Questions?
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